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(57) Abstract 



An edible hand held food product that may be used as a 
container for ice cream and other frozen confections is formed 
from a shell of baked cookie dough. The thickness of the wall 
of the ice cream cone of the present invention is at least ap- 
proximately 1/8" thick. The cookie dough that is used to pro- 
duce the ice cream cone of the present invention is cookie bat- 
ter comprised of a liquid, eggs, shortening, flour, sugar, and 
dry flavoring ingredients, with a reduced amount of leavening 
agent (i.e. baking powder, baking soda or cream of tartar). An 
apparatus comprising a pair of molds is also disclosed. The 
molds (20) create a generally cone shaped shell by the interac- 
tion of the male portion (22) and female portion (24). The fe- 
male portion (24) includes a generally flat top surface (29) pro- 
vided with a plurality of recessed mold shells or cavities (27) 
corresponding in configuration and size to the exterior of the 
cone shaped containers. 
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EDIBLE, HAND HELD CONTAINERS MADE OF COOKIE DOUGH AND 
METHOD AND APPARATUS FOR MAKING THE SAME 

This is a continuation-in-part application of application 
Serial No. 460,469 filed December 29,1989. 

5 TECHNICAL FIELD 

This invention relates generally to ice cream cones and other 
edible, hand held containers and to methods and apparatus for producing 
the same. More particularly, the present invention relates to a method and 
apparatus for producing edible, hand held ice cream and other frozen 

1 o confection containers made of cookie dough. 

BACKGROUND ART 
Traditional ice cream cones, and the methods and apparatus 
for making such cones, are well known in the prior art. There are 
generally two types of edible, hand held containers or cones capable of 

1 5 holding ice cream or other frozen confections, such as frozen yogurt: wafer 
or cake cones and sugar or waffle cones. Wafer or cake cones are baked in 
molds using what is generally referred to in the art as a "liquid" dough 
generally composed of water, flour and sugar, wherein the sugar content 
of the dough is relatively low, 6 or 7% by weight. Wafer or cake cones are 

20 generally 1/32" to 1/16" thick and are baked between 1 to 1-1/2 minutes. 
Sugar or waffle cones, on the other hand, are baked flat and then rolled 
into a cone shape using a dough having a relatively high sugar content, 
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25% or more by weight U.S. Patent No. 3,541,587, describes a sugar cone 
having 15% sugar by weight and at least 0.5% by weight of a high amylose 
starch that prevents sticking so the sugar cone can be made using molds 
like a wafer or cake cone. 
5 While one of the primary functions of an ice cream cone is to 

hold the ice cream or other frozen confection, the cone itself is also to be 
consumed. Various methods and products have been created to enhance 
the enjoyment of eating an ice cream cone by making changes to the flavor 
and taste of the cones. For example, U.S. Patent No. 4,104,405 describes a 

1 o cone having an expanded confection ring around the top of the cone, U.S. 

Patent No. describes an apparatus for coating the interior of the cone with 
a chocolate layer, and U.S Patent No. 4,600,591 describes a cone comprised 
of a pair of concentric tapped wafer cones having a layer of cream 
interposed between the two wafer cones. 

2 5 Although such products have enhanced the enjoyment of 

eating ice cream, the primary edible, hand held containers for ice cream 
and other frozen confections continue to be some form of the traditional 
sugar or wafer cones. Accordingly, it would be desirable to provide an 
edible, hand held container with enhanced flavor and a method and 

2 o apparatus for producing edible, hand held ice cream containers using a 
different and more flavorful type of dough, for example, cookie dough. 
SUMMARY QF THE INVENTION 
The present invention provides for an improved edible, 
hand held food product useful as a container for ice cream and the like 

2 5 and a method and apparatus for producing an edible food product that 
may be used as a container for ice cream and other frozen confections. The 
food product is a generally cone shaped shell of baked cookie dough for 
holding ice cream or the like and is made from a "solid" dough as 
compared to the "liquid" dough used in the making of prior art wafer or 

30 cake cones. Unlike traditional wafer or cake ice cream cones, the thickness 
of the wall of the ice cream cone of the present invention is at least 
approximately 1/8" thick. 
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The cookie dough that is used to produce the ice cream cone 
of the present invention is a "solid" d ugh in the form of normal cookie 
batter comprised of a liquid, eggs, shortening, flour, sugar, and dry 
flavoring ingredients, with a reduced amount of leavening agent (i.e. 
5 baking powder, baking soda or cream of tartar). In the dough used with the 
present invention, the leavening agent is approximately 10-60% by 

vohMne-^f-ihe-ameunt-^f^ea^ — 

recipes. This represents a leavening agent component in which the ratio of 
the leavening agent component to the flour component is no greater than 

1 o about 1:75 by weight and preferably no greater than about 1:100. Most 

preferably such ratio is between about 1:100 and 1:400. The dry flavoring 
ingredients are selected from the group of ingredients typically found in 
cookie recipes, such as spices, rolled oats, coconut, raisins and the like. 

The apparatus used to produce the ice cream cone of the 
1 5 present invention is comprised of a mold having two concentric portions, 
a female portion for receiving the cookie dough and a male portion for 
insertion into said female portion. Means are also provided for 
establishing a concentric or constant gap of at least approximately 1/8" and 
not larger than approximately 1/2" between the inner surfaces of the mold 

2 o portions. The mold includes means for registering the male and female 

portions of the mold to maintain the concentric gap during the baking of 
the ice cream cones. The mold portions may be in the form of an 
automated cone making machine or in the form of a pair of cone forming 
pans with a plurality of cone shaped configurations. When using the pair 

25 of cone forming pans, a plurality of breathing channels are provided to 
allow gases and moisture to be expelled from the interior of the mold 
during baking. When using an automated cone making machine, the 
containers of the present invention are preferably removed by vacuum in 
the manner described in greater detail below. 

30 Briefly, the automated method for producing the ice cream 

cone of the present invention starts by combining flour, sugar, a reduced 
amount of leavening agent and one or more dry flavoring ingredients 
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with a liquid, a shortening and eggs to create a "solid" cookie dough. A 
measured amount of the cookie dough is placed into the preheated female 
portion of the mold and the preheated male portion of the mold is 
inserted into the female portion until a concentric gap of at least 
5 approximately 1 /8" and not larger than approximately 1 IT is created 

between said portions. During this insertion, the dough is formed into the 
shape of the gap defined by the mold portions. In the automated version 
of the preferred method, the female and male mold portions are separately 
heated and are heated to temperatures in which the temperature of the 

1 o male mold portion is at least about 10°C and preferably between about 10 

and 30°C higher than the temperature of the female mold portion. 

The cookie dough is men baked for about 2 to 5 minutes to 
create a baked shell that is the ice cream cone of the present invention. 
During this baking step, the male mold portion is repeatedly moved away 
1 5 from the molded cookie dough to allow for the release of moisture and 
other gases in the dough and then back into engagement with the dough 
to maintain the same in its desired shape. Preferably, for chocolate chip 
cookie dough, this relative movement of the mold portions occurs at least 
5 times during the first minute of baking and preferably the male mold 

2 o portion is in its dough engaged position not more than about 30 seconds 

during the first minute of baking. After baking, with the mold in its closed 
position for about an additional two minutes, the baked shell is removed 
from the mold and allowed to cool until firm enough to hold its shape. In 
the method of the present invention, the cones are removed by a vacuum 

2 5 process and are placed into cone shaped receptacles to cool. 

In the manual process utilizing a pair of mold pans, a 
measured amount of the cookie dough is placed in the female portion. 
The male portion is then clamped into engagement with the female 
portion so that a gap exists between the cone portions. The mold sections 

30 are then placed into an oven for baking. 

When the cookie dough recipe for the manual process calls 
for certain meltable or moisture absorbing particulate ingredients, such as 
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chocolate chips, baking chips, nuts and candy pieces, the method described 
above further includes the steps of cooling the moisture absorbing 
particulate ingredients and the cookie dough to between approximately 55° 
to 65°F. and acirnixing the moisture absorbing particulate ingredients with 

5 the cookie dough just prior to placing the cookie dough in the female 
portion of said mold. This ininimizes the bleeding or melting of the 

moistur e abso rbirtg~particttlate4rtgredienfe-tiurm 

minimizes the tendency for the moisture absorbing particulate ingredients 
to absorb moisture from the cookie dough, thereby drying out the cookie 

1 o dough and creating a baked shell that is subject to crumbling. 

It is accordingly an objective of the present invention to 
provide an edible, hand held food product that may be used as a container 
for ice cream and other frozen confections and that is made of cookie 
dough. 

15 It is a further objective of the present invention to provide a 

method and apparatus for making such an edible food product. 

These and other objectives of the present invention will 
become apparent with reference to the drawings, the detailed description 
of the preferred embodiment and the appended claims. 
20 DESCRIPTION OF THE DRAWINGS 

Figure 1 is a perspective view of an edible, hand held ice 
cream cone in accordance with the preferred embodiment of the present 
invention. 

Figure 2 is a sectional view taken along line 2-2 of Figure 1. 

2 5 Figure 3 is a perspective view of an edible, hand held ice 

cream cup in accordance with the present invention. 

Figure 4 is a sectional view taken along line 44 of Figure 3. 

Figure 5 is a perspective view of the preferred embodiment of 
a mold to produce the cone of Figure 1 in accordance with the present 
30 invention. 

Figure 6 is a perspective view of a mold to produce the cup of 
Figure 3 in accordance with the present invention. 
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Figure 7 is an elevational view of a device used to remove 
the containers from the female portion of the mold in accordance with the 
automated version of the method of the present invention. 

Figure 8 is an elevational view of a cooling rack used in the 
5 method of the present invention. 

DESCRIPTION OF THE PREFERRED EMBODIMENT AND METHOD 
Referring now to Figures 1 and 2, the preferred embodiment 
of an edible, hand held container 10 for ice cream and other frozen 
confections will be described. Ia the preferred embodiment, the container 
10 10 is a generally cone shaped shell having an upper opening 12 for 

receiving a serving of ice cream or other frozen confections, such as ice 
milk, frozen yogurt, etc. An outwardly tapered lip portion 14 is provided 
to aid in keeping the ice cream or other frozen confection within the body 
of the container 10. The lip portion 14 also helps prevent the frozen 
15 confection from melting onto the person holding the container. The lip 14 
joins with a tapered exterior wall 15 at the juncture 13. The tapered wall 
converges to a lower point 11. In the preferred embodiment, the walls of 
the container 10 are preferably greater than 1/8" and less than 1/2" thick 
and most preferably between about 3/16" to 1/4" thick. If the walls are less 

2 o than 1/8" thick, the cookie dough mat forms the walls will not be strong 

enough to receive a serving of ice cream or other frozen confection. On 
the other hand, if the walls are greater man 1/2" thick, the baking time for 
the container becomes too great and the container 10 may not be 
completely baked or may be burned on the outside. 
25 An alternate shape of the container 10 of the present 

invention in the form of a cup is shown in Figures 3 and 4. The container 
of Figures 3 and 4 includes an outwardly tapered lip 14, a side wall 16 
joining with the lip 14 at the juncture 13, and a bottom 17. The bottom 17 
joins with the wall 16 along the edge 18. It will be recognized that the 

3 o container 10 of the present invention may be made in any number of 

shapes and sizes so long as the container 10 is suitable for receiving a 
serving of ice cream or another frozen confection and is capable of being 
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hand held. It should also be noted that the container shapes of Figures 1-4 
include a variety of corners, points and/or edges to facilitate the hand held 
nature thereof. 

Referring now to Figures 5 and 6, two alternative molds 20 
5 for use with the present invention are shown. The molds 20 as shown in 
Figures 5 and 6 are similar to muffin pans in construction and are 

intended principally for use irrthe manual-version of-makmg-the 

containers. In Figure 5, a generally cone shaped shell similar to that 
illustrated in Figures 1 and 2 is created by the interaction of the male 

1 o portion 22 and female portion 24 while in Figure 6 a cup shaped shell 

similar to that of Figures 3 and 4 is created. The female portion 24 includes 
a generally flat top surface 29 provided with a plurality of recessed mold 
shells or cavities 27 corresponding in configuration and size to the exterior 
of the cone shaped containers illustrated in Figures 1-4. Formed in the 
1 5 top surface 29 are a pair of location members or pins 28, 28 adapted for 
cooperation with corresponding locating recesses 32, 32 formed on the 
bottom side of the male mold portion 22. The male mold portion 22 is 
provided with a flat lower surface 31 adapted for engagement with the top 
surface 29 of the female mold portion 24 and a plurality of mold plugs 30 

2 o extending downwardly from the lower surface 31. These plugs 30 conform 

in size and configuration to the interior surface of the cone shaped 
containers illustrated in Figures 1-4. 

Clamping means are also provided in the embodiments of 
Figures 5 and 6 to damp the male and female portions 22 and 24 together 

2 5 during baking. In the preferred embodiment, the damping means includes 
a pair of upstanding threaded portions 33 extending upwardly from the 
top surface 29 of the female mold portion 24, a corresponding pair of 
clamp openings 34 in the male mold portion 22 and a pair of wing nuts 35 
which are threadedly received by threaded members 33 after the male 

30 portion 22 is properly positioned relative to the female mold portion 24. It 
is contemplated, of course, that other damping means could be utilized 
such as toggle or cam mechanisms, quick clamp devices and the like. The 
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female portion 24 also includes a plurality of breathing channels 26 
associated with each shell of the mold 20 to allow the cookie dough to 
breath and to allow moisture and other gases to be released during the 
baking process. 

5 If the container 10 of the present invention is to be mass 

produced via an automated procedure, a fully automatic, high-output ice 
cream cone oven may be utilized. In the preferred embodiment, a STAK 
oven available from Franz Haas Waffelmashinen, Industrielgeselischafht 
m.b.h, Wein, Austria is modified for use with the present invention. In 

10 this oven, the batter pump and extruder tubes are modified to accept the 
denser "solid" cookie dough batter of the present invention. In addition, 
the speed of the endless chain conveying the molds is decreased so that the 
baking time can be increased to about 2 to 6 minutes, if necessary. 

The present invention may use any of a number of normal 

1 5 cookie dough recipes with a reduced amount of leavening agent. Such 
recipes start by combining flour, sugar, a reduced amount of leavening 
agent and one or more dry flavoring ingredients with a liquid, a 
shortening and eggs to create a "solid" cookie dough. If the leavening 
agent is baking powder, the recipe is modified by using between about 25- 

2 o 60% of the normal amount of baking powder called for in the recipe. If the 
leavening agent is baking soda, the recipe is modified by using between 
about 10-40% of the normal amount of baking soda called for in the recipe. 
Accordingly, the cookie dough recipes useful in the present invention 
have a leavening agent in which the ratio of leavening agent to flour, by 

2 5 weight, is less than about 1:75, and preferably less than about 1:100. Most 

preferably such ratio is between about 1:100 and 1:400. 

Additionally, when making the containers manually, 
without automated equipment, and when the cookie dough recipe calls 
for certain meltable or moisture absorbing particulate ingredients, such as 

3 o chocolate chips, baking chips, nuts and candy pieces, these ingredients are 

not added to the dough as called for in the recipe. Instead, the moisture 
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absorbing particulate ingredients and the cookie dough are both cooled to 
between approximately 55° to 65°F. 

Neither the dough or particulate ingredients should be cooled for more 
than 3-6 hours or the dough may become too dry. After the dough and 

5 particulate ingredients are cooled, they are admixed just prior to placing 
the cookie dough in the mold. This minimizes the bleeding or melting of 

the~moistur e absorbing psrtictilste m^*e diertts~dTHirtg~baking~artd~also 

minimizes the tendency for the moisture absorbing particulate ingredients 
to absorb moisture from the cookie dough, thereby drying out the cookie 

1 o dough and creating a baked shell that is 
subject to crumbling. 

Set forth below are several samples of cookie dough recipes 

in 

accordance with the present invention: 
1 5 Recipe 1 

WHITE CHOCOLATE CHUNK /MAC AD AMI A NUT 
COOKIE CONES/BOWLS 



20 



25 



30 



35 



3/4 cup butter, softened 
1/2 cup light brown sugar 
8 oz. white chocolate 
1-1/2 cups flour 
1/4 teaspoon baking soda 



3 tablespoons granulated sugar 

1 large egg 

1 teaspoon vanilla 

1/2 cup chopped macadamia nuts 



Place butter in a heavy medium-sized saucepan over medium-low heat 
and heat until butter boils and bubbles very gently but steadily. Adjust heat 
as necessary to prevent butter from burning, and continue simmering 
uncovered for 4 to 5 minutes or until it is golden but not browned, stirring 
frequently. Immediately remove pan from heat and stir in brown sugar. 
Pour into a large mixing bowl and refrigerate 50 to 60 minutes, or until 
mixture re-solidifies but is not hard. Grate 3 ounces of the chocolate. 
Coarsely chop remaining chocolate. Set the two aside separately. Stir 
together flour, baking powder and salt and set aside. Remove bowl from 
the refrigerator and beat cooled butter-brown sugar mixture until 
lightened. Add granulated sugar and beat until fluffy and smooth. Beat in 
egg and vanilla. Beat in dry ingredients. Add grated chocolate, half of the 
chopped chocolate, and nuts and stir until well combined. 
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Recipe 2 

SUGAR COOKIE CONES/BOWLS 

3-3/4 cups flour 1-2/3 cups granulated sugar 

1/2 teaspoon baking powder 2 large eggs 

5 1/4 teaspoon salt 2-1 /Z teaspoons vanilla extract 

1 cup butter 

Stir together flour, baking powder and salt and set aside. Place butter in a 
large mixing bowl and beat with an electric mixer on medium speed until 
light. Add sugar and beat until fluffy. Add eggs and vanilla, continue 
1 o beating until thoroughly blended and smooth. Gradually beat in about half 
the dry ingredients using a large wooden spoon. 



Recipe 3 

COOKIE CONES/BOWLS 
SNICKERDOODLES 



15 3-1/2 cups flour 2 cups granulated sugar 

1/2 teaspoon baking powder 2 eggs 

1/4 teaspoon salt 1 tablespoon light corn syrup 

1/4 teaspoon cinnamon 2-1/2 teaspoons vanilla extract 

1 cup butter 

2 0 Stir together the flour, baking powder, salt and 1/4 teaspoon cinnamon. 
Place butter and sugar in a large mixing bowl and beat with an electric 
mixer until light and smooth. Add eggs and corn syrup and continue 
beating until thoroughly blended and smooth. Beat in vanilla. Gradually 
beat in half of the dry ingredients. As dough stiffens, stir in remaining dry 

25 ingredients. 
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Recipe 4 


• 


KRUMKAKE 
COOKIE CONES (BOWLS) 


5 


6 eggs 1 /2 cup whipping cream 

2-1 /2 cups of sugar 3 cups flour 

1 cup melted butter 2 tsp. almond flavoring 




Beat eggs until thick and lemon colored (10 minutes). Keep beating eggs 
and add sugar. Alternately add butter and almond flavoring, whipping 
cream and flour until completely mixed. 


10 


Recipe 5 

CHOCOLATE CHIP COOKIE /BOWLS 


15 


2-1 /4 cups flour 3/4 cup brown sugar 
1/4 teaspoon baking soda 1 teaspoon vanilla 
1 teaspoon salt 2 eggs 
1 cup soft butter 12 ounces chocolate chips 
3/4 cup sugar 1 cup chopped nuts 


20 


Combine flour, baking soda and salt; set aside. Combine butter, sugar and 
brown sugar and vanilla until creamy; beat in eggs. Add flour mixture. 
Add chocolate chips and nuts. Refrigerate dough, chocolate chips and nuts 
to 65 degrees and mix together just before baking. 

After the cookie dough has been prepared as described above, 
measured amounts of the doucrh nrpfpraMv ahniit 1 1 /9 nimro ammmfc 

are placed into preheated female portions of the mold. The preheated 
male portions of the mold are then lowered into the female portions to a 


25 

* 


point where the distance between the two mold portions defines a gap 
corresponding to the desired thickness of the container and a cavity with 

trlP. SndnP anH fYlTlfioiirAf'inn nf flip rnnfainor "ProforaMTr 4-Viie rlirf in/^n if rt/t 
wiv riiu wiui^uiauuii Ul uic LUillcUllCi • xXCIt?iaL/ly II Lib CUSlculCe IS 11 0 

less than 1/8" and no greater than 1/2". During the lowering of the 
preheated male mold portion into the preheated female mold portion, the 


30 


dough is caused to spread throughout the gap between the mold surfaces 

SUBSTITUTE SHEET 
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so that when the male mold portion is fully inserted, the dough will 
expand during baking to fill the cavity between the mold portions. 

In the automated method, the respective mold surfaces are 
separately preheated to the desired baking temperatures prior to placing 

5 the dough into the mold and squeezing the same to conform to the cavity 
as described above. The temperature of the male mold surface is hotter 
than that of the female mold surface and most preferably hotter by at least 
about 10°C Most preferably, the male mold surface is heated to a 
temperature of between about 10° to 30°C greater than the female portion. 

10 In the preferred procedure, the baking is carried out at temperatures 

between about 120 and 180°C. In the most preferred procedure, the lower 
mold surface is maintained at a temperature at about 140°C, while the 
male mold surface is maintained at a temperature of about 160°C; thus, the 
difference is 20°C. 

15 Following the insertion of the male mold portion into the 

female mold portion, the baking step continues. With respect to cookie 
doughs made in accordance with recipes following the present invention, 
the baking procedure during the first minute or so is important because of 
the moisture which is contained within the cookie dough, and because of 

20 the nature of the cookie dough itself. Thus, certain procedures are 

desirable for releasing moisture and other gases from the cavity between 
the respective mold surfaces, while still maintaining the dough in a 
desired shape and configuration. During the first minute or so of baking in 
the automated method, the male mold portion is repeatedly moved away 

25 from the female portion to a disengaged position and back into 

engagement with the shaped cookie dough to an engaged position. 
Preferably the male mold is moved to a disengaged position for a sufficient 
period of time to allow the moisture and other gases to be released from 
the cookie dough during baking and back to an engaged position for a 

3 o period sufficient to maintain the cookie dough in its desired shape. This 
back and forth movement is repeated at least about 5 times and preferably 
at least about 8 to 15 times during the first minute of baking. 
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Further, during the first minute of baking, the time during 
which the male mold portion is in an engaged positi n should be quite 
short, and preferably only for a period of time to maintain the cookie 
dough in its desired shape and to prevent the same from sagging. Thus, 

5 during the first minute of baking, the total time during which the male 
mold portion is in a disengaged position should be greater than about 50% 

and-prcferably-at4east^bout-!^%^f-the-ii^ 

mold portion should be in a disengaged position at least about 95% of the 
time during the first minute of baking. After about the first minute, the 

10 baking continues with the male mold portion in its engaged or closed 

position until the container is fully baked. This will generally be about 2 to 
6 minutes depending upon the baking temperatures and the particular 
dough involved. 

When baking is complete, the male mold portions are 

15 withdrawn and the baked containers are removed from the female mold 
portions. Because of the nature of the cookie dough, this is accomplished 
in the preferred method by use of a vacuum. Figure 7 illustrates an 
apparatus for removing the baked containers by vacuum. Specifically, such 
apparatus includes a plurality of vacuum plugs or cores 36 having an 

2 0 external size and configuration conforming substantially to that of the 
male mold portion. Each vacuum plug 36 includes one or more vacuum 
holes 37 on its surface which are in turn connected with a vacuum 
conduit 38. In the preferred method each of the vacuum conduits is 
connected with a separate vacuum source so that the failure to draw a 

2 5 vacuum in one of the plugs 36 (which might result for example from a 

broken container) will not affect the others. The apparatus of Figure 7 is 
also provided with a means (not shown) for sensing whether or not a 
vacuum is drawn in each of the plugs 36. 

After the containers have been removed from the female 

3 0 mold portions with the apparatus of Figure 7, they are placed into a 

cooling rack 39 as shown in Figure 8. The cooling rack 39 is provided with 
a plurality of cooling shells 40 each having a shell cavity with an inner 
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surface conforming substantially in size and configuration to the inner 
mold surface of the female mold portion. The shells 40 are provided with 
a plurality of cooling holes 41. The containers are kept in the cooling rack 
until they are firm enough to hold their own shape, generally about 5 
5 minutes. 

Although the description of the preferred embodiment has 

been presented, it is contemplated that various changes couW-be-made — 

without deviating from the spirit of the present invention. Accordingly, it 
is intended that the scope of the present invention be dictated by the 
0 appended claims rather than by the description of the preferred embodiment. 
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CLAIMS 

1. An edible, hand held food product that may be used as a 

container for ice cream and other frozen confections, comprising a shell of 
baked cookie dough having an upper opening for receiving a serving of 

5 said ice cream and other frozen confections and a lower portion with a 
shape enabling said shell to be hand held, said shell being at least about 

l/§iHitiek-aitd--s^id--eook4e-^ough--hav4 ng a -4eaven ing a gen4-and-a-f4oug 

component in which the weight ratio of leavening agent to flow is less 
than about 1:75. 

10 2. The food product of claim 1 wherein the weight ratio of 

leavening agent to flow is between about 1:100 and 1:400. 
3. The food product of claim 1 wherein said shell includes a side 

wall and an outwardly tapered lip extending from the top edge of said side 
wall and terminating in said upper opening. 

15 4. The food product of claim 1 wherein the shape of said 

container is generally cone shaped. 

5. The food product of claim 4 wherein said shell includes a side 

wall and an outwardly tapered lip extending from the top edge of said side 
wall and terminating in said upper opening. 
20 6. The food product of claim 1 wherein the shape of said 

container is generally a cup-like shape. 

7. The food product of claim 6 wherein said shell includes a side 

wall and an outwardly tapered lip extending from the top edge of said side 
wall and terminating in said upper opening. 

25 8. A cookie dough composition useful for producing an edible, 

hand held food product that may be used as a container for ice cream and 
other frozen confections, said composition comprising a liquid, eggs, 
shortening, flow, sugar, and a leavening agent in which the weight ratio of 
leavening agent to flour is less than about 1:75. 

30 9. The food product of claim 8 wherein the weight ratio of 

leavening agent to flour is between about 1:100 and 1:400. 
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10. The composition of claim 9 wherein said leavening agent is 
selected from the group including baking powder, baking soda and cream 
of tartar. 

11. The composition of claim 9 further comprising one or more 
5 dry flavoring ingredients. 

12. The composition of claim 9 wherein said dry flavoring 
ingredients are selected from the group ot ingredients typically iWtd-irr— 
cookie recipes, including: spices, rolled oats, coconut, raisins and the like. 

13. A method for producing an edible, hand held food product 

1 o that may be used as a container for ice cream and other frozen confections, 

comprising the steps of: 

preparing a cookie dough; 
providing a mold in which said mold includes two 
concentric portions, a female portion for receiving said cookie 
15 dough and a male portion for insertion into said female portion to 

define a cavity conforming to the desired container configuration; 
preheating said mold portion to temperatures 
sufficient to bake said cookie dough in which the 
temperature of said male mold portion is greater than the 
20 temperature of said female mold portion; 

placing a measured amount of said cookie dough into 
said female portion of said mold; 

inserting said male portion into said female portion 
until a gap of at least approximately 1/8" and not larger than 
approximately 1 IT is created between said portions; and 
baking said cookie dough. 

14. The method of claim 13 wherein said male mold portion is 
preheated to a temperature at least about 10°C greater than the 
temperature of said female mold portion. 

30 15. The method of claim 13 comprising the further steps during 

the first minute following insertion of said male portion: 
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moving said male portion to a disengaged position in 
which said male portion is disengaged from said cookie 
dough and back to an engaged position in which said male 
portion is engaged with said cookie dough at least five times. 
16. The method of claim 15 in which said movement to a disengaged 
position and back to an engaged position occurs between about 8 to 15 
times— 



17. The method of claim 13 comprising the further steps during 
the first minute following insertion of said male portion: 

10 moving said male portion to a disengaged position in 

which said male portion is disengaged from said cookie 
dough and back to an engaged position in which said male 
portion is engaged with said cookie dough such that said 
male portion is in said disengaged position at least 50% of the 

1 5 time during said first minute. 

18. The method of claim 17 wherein said male portion is in said 
disengaged position at least about 75% of the time during said first minute. 

19. The method of claim 18 wherein said male portion is in said 
disengaged position at least about 95% of the time during said first minute. 

20 20. The method of claim 15 wherein said male portion is in said 

disengaged position at least 50% of the time during said first minute. 
21. A method for producing an edible, hand held food product 

that may be used as a container for ice cream and other frozen confections, 
comprising the steps of: 
25 preparing a cookie dough; 

providing a mold in which said mold includes two 
concentric portions, a female portion for receiving said cookie 
dough and a male portion for insertion into said female portion to 
define a cavity conforming to the desired container configuration; 
30 preheating said mold portions; 

placing a measured amount of said cookie dough into 
said female portion of said mold; 
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incortincr said male nortion into said female portion 






i-i _ „_ n ( -a. loaci- pnnrnYtma tel v 1/8" and not larger than 

TiTitil a. Sap Oi at least appruA***ie»*c*jr ■*■/*-' ■**«■■■ »■ o 






• f /nit • « n ^La^ V\o+tjlto*sti caid norfions! 

approximately 1/2 is created Deiween miu pui***j***>/ 






baking said cookie dough; 




5 


withdrawine said male portion; 






j rornnvincr caid container from said female mold 






Tvnrfirvn Hv vadium. 






TU/% matiirkH r»f rlaim 21 wherein the step of removing said 






container by vacuum includes inserting a vacuum piug into wu 




10 


container and or a. wing a vacuum. 






__ rrn. _ „f .l.jm whOTPin «*aid vacuum dug has a size 
iy* Xne metnod or ciaim wueicui s<uu * ***-****^*^ ^ o ****** 






„.i „ n (; m ,„ h - m eiihctantiallv conforming to a portion of said male mold 
and conrigurauon 5u*w*t*i*******/ tumwuiui^ * x 






^ j _ V9ri111T n hole connected with a vacuum source, 
portion ano. a vacui**i* i*u*c wiuicv»**» " * 






_ , tu« r»f r-iaim 91 including nlaring said containers in a 
24. ine metnoo oi cinim ii**uu.w***g ^/**»»»*»*|y >»*"* ».»»*»»»•»» 
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cooling rack. 






«(-• »ru« ~*c*\\nA nt fiaim 94 inrlndinff niacin i? said containers in a 
25 ( ine metnoo. or ciaim *»** uiuuuu^ ^ -****-*■* i ^ o|uv * 






i- _ 1,-Trinrr a ninrfllitv of chplls nrovided with cooling holes. 
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• ~ maViniT an oHiWlp hand held food product 
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, r ^ - _ j_.._t_ =v« iu ncori 9c a r'rtntainpT' ior ice cream and 
made from cookie dougn tnat may De usea as a tumau icj. *«_>* *».c *_**.***** »*"«•* 




20 


other frozen contecuons comprising. 






_ M _ i...n«tn> a fmi ciiT*fa/*p and a filuralitv Or 

a. iirst pan naving a top sunacc ai»u a £/iu*a***jr u» 






_i_;„„_ B \yanaA trinid raviHpc evtpndinff downwardlv from 

container snapeo. moid c«t vines c^icuuuig 






j +nn «ii*farv> tn Hpfinp a fpmalp mold portion; 






» nan hatrincr a VirtHrtm ciirfarp adaoted for 
a second pan naving a uuiium suiiavc aua^u^u 
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, ir i 4-V1 cairl fr»n enrfapp in an inserted Dosiuon. said 

ensasement witn saiu top &uxiat.c m a±i uiowi™ l - ,w ^*-***^ ' 






second pan naving a plurality or container suapeu uiwu 






_____v,^.»«» Avtan^ino dr»TAmwai*d1v from said bottom surface 


^ 




for insertion into saio moiu uaviuco/ uic 






^^^Cmivofj/tn caiH mr»ld mprnhpT^ v>pinp" gmallpr than said 
conrigurauon or saiu ihliiu iiiciiil/cio 1 * i ^ ww 
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mold cavities so that upon insertion to an inserted position, a 






_£ nn loc- *han 1 /8" and no ereater than 1/2" will be 
gap or no less uuui x/ o nu ******* *# 






formed between said mold cavities and mold members; 
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alignment means for aligning said first and second 
pans into said inserted position; and 
i clamp means for selectively clamping said first and 

second pans into said inserted position. 
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Fig 1 Fig. 2 
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Fig. 6 
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